Spores and other organic particles of actinomycetes, bacteria, and fungi are almost always present in air (6, 9, 10, 12, 15, 22) , but their concentration can be affected by many farm operations (14, 16) and by handling and processing food and feed after harvest (4, 13, 15) . Microorganisms may be present in large numbers in the clouds of dust which swirl around combine harvesters. From 106 to 108 spores have been measured per m3 of air at the cutter bar and at the straw discharge. Spore numbers usually are <105/m3 outdoors; however, handling moldy grain or hay indoors can result in more than 109 spores per m3 of air (14, 16) .
Fungal spores in dust are important because some fungi are pathogenic and can cause three main types of disease in humans: allergy, poisoning, and infection. Allergy may be defined as the acquired, specific, altered capacity to react (19) after exposure to an allergen and is characterized by a reaction not present before sensitization (17) . Allergic reactions may be immediate or delayed for several hours after exposure to the allergen (18) . The type of allergy caused by inhalation of spores depends on the constitution of the subject, the nature of the inhaled particle, and the degree of exposure (15) . Poisoning is caused by the ingestion of toxic fungal metabolites (mycotoxins) in food or in inhaled particles (20). In infection (mycosis), living tissue is invaded by fungal mycelium (3, 11) .
In some previous aerobiological studies, the air spores were measured with gravity samplers (such as sticky microscope slides or horizontal petri dishes filled with sterile nutrient medium) (5, 10, 22) . In other studies, the air spores were measured with suction traps, which were intended to parallel the respiratory tracts of humans and animals (9, (13) (14) (15) 
84
In this study, numbers of viable fungi in dusts in southern Georgia associated with combine-harvesting, handling, drying, grinding, and feeding of corn were estimated.
MATERIALS AND METHODS
Spore sampling. A six-stage Andersen sampler for viable microbial particles (1, 2) , with an airflow rate of 0.028 m3/min, was used to sample dusts. Initial sampling time was 30 s; however, problems were encountered with overloaded petri dishes. Sampling times were reduced to as little as 5 s (according to the concentration of the dust sampled). With such short sampling periods, the time taken to attain the correct airflow rate through the Andersen sampler represented a large fraction of the total sampling time. To achieve a proper airflow rate through the Andersen sampler, a rubber adapter was used to mate the inlet orifice of the Andersen sampler to the holder of a glass fiber filter (203 by 254 mm); this excluded virtually all fungal particles but did not measurably affect the airflow rate. Samples were taken by removing this filter from the orifice for the duration of the sampling period. For convenience and practicality, sterile plastic petri dishes, each of which contained 45 ml of medium, were used in the Andersen sampler. Sorenson et al. (23) achieved results comparable to those obtained with glass petri dishes with this volume of medium.
Assessment of the microflora. Media used were 2% malt extract agar (21), 10% malt salt agar (malt extract plus 10% NaCI), and a medium selective for the isolation of A. flavus and Aspergillus parasiticus (7) . After exposure, petri dishes were placed in an incubator at 26°C for 3 to 7 days. Fungi were identified to genus and species, with special emphasis on Aspergillus and Penicillium species. Numbers and kinds of fungal colonies, both on Andersen sampler plates and on petri dishes exposed to air in various locations for 1 to 5 min, were determined. Numbers of viable fungal propagules per cubic meter of air were calculated (9) . (10) . Thus, considerably more fungal spores, plus actinomycetes and bacteria, were present than those estimated in these corn dusts. The identified fungi included species known to cause infection and allergy and produce mycotoxins.
Because of the nature of many agricultural operations, (14) .
